The high-tempo environment of Royal Marine (RM) recruit training is such that standard methods of dietary assessment are inappropriate. A novel approach is required that is: (1) quick and simple to complete; (2) reflects available food choices at main meals; (3) reliably records actual food intake.
The overestimation of energy intake was a result of under-reporting of leftovers and small discrepancies between actual and estimated serving sizes. The utility of the FRC was suitable for use with RM recruits in a busy military training establishment but a clear brief is required before administration of the FRC in order to emphasise the importance of accurate recording of food descriptions, quantity of food plated and the nature and extent of leftovers. The discrepancies between portion sizes highlight the importance of tailoring a dietary assessment tool to the specific population.
